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Today  I  nave  another  message  for  you  from  the  Bureau  of  Home  Economics  in 
Washington.  ...  I  almost  said  our  Bureau  of  Home  Economics.    And  it  certainly  loos 
belong  to  every  homemaker  in  the  land....  in  fact  to  any  man,  woman,  or  child.  Any 
resident  of  the  United  States  who  wants  these  home  economics  "bulletins  on  foods.... 
nutrition.  ...  textiles ....  clothing ,  can  get  them.    And  they  certainly  are  a  big  help 
in  furnishing  the  scientific  answers  to  questions  coming  up  in  the  household  every 
Say. 

But  so  much  for  the  services  of  the  Bureau  of  Home  Economics  in  general. 
How  for  what  the  food  and  nutrition  specialists  have  to  say  on  a  subject  that  every- 

i>ody  likes   That's  f rui t  desserts .     This  is  a  particularly  timely  subject  now 

because  we  have  big  crops  of  many  kinds  of  fruit  this  fall.     I  mean  in  the  country 
as  a  whole. 

This  is  a  big  year  for  apples.     We  haven't  begun  to  eat  up  tnose  103  million 
bushels  yet.     Then  there's  a  very  large  crop  of  winter  pears.     And  generous  supplies 
°f  canned  and  dried  apricots,  and  prunes,  and  peaches.     And  we're  the  most  favored 
Nation  of  the  world  in  our  oranges  and  grapefruit.     We  are  not  only  the  world's 
^gest  grower  of  citrus  fruit;  but  the  quality  of  our  oranges  and  grapefruit  is  the 
tat. 

But  now  coming  down  to  the  ways  to  serve  fruit  as  the  grand  finale  of  a  meal. 
Some  of  us  like  our  fruit  in  a  cooked  sauce.     Some  of  us  prefer  our  fruit  in 
'  e8|  puddings,  dumplings,  brown  bettys.     As  the  weather  gets  cooler  these  richer 
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fruit  desserts  have  more  and  more  appeal.     But  some  of  us,  no  matter  what  the  season 
or  the  weather,  like  fruit  best  of  all  when  it's  raw  and  fresh. ...  just  "as  is".... 
as  nature  grew  it. 

And  from  the  angle  of  food  value,  especially  the  angle  of  vitamin  C,  there's 
more  to  "be  said  for  fruit  raw  than  any  other  way.  Bake,  or  steam,  or  stew  a  fruit, 
and  you  are  hound  to  destroy  some  of  its  vitamin  C. 

The  smart  cook  has  ways  of  cooking  fruit,  though,  so  as  to  keep  as  much  of 
the  vitamin  C  and  other  food  values  as  possible. 

Wo  cook,  can  go  wrong  making  sauce  from  fresh  fruits  if  she  remembers  to  be 
sparing  with  the  water,.... to  add  sugar  at  the  right  time.... and  to  put  in  a  dash 
of  salt  to  bring  cut  the  flavor  of  the  fruit.    And  she  cooks  the  fruit  until  it 
gets  soft,  no  more.     And  to  fruits  such  as  apples,  which  are  about  4/5  water,  she 
adds  only  enough  water  to  keep  the  fruit  from  scorching. 

Also  she  adds  sugar  to  taste.     That  is  enough  sugar  to  give  a  pleasant  sweet 
flavor,  but  not  enough  to  drown  the  flavor  of  the  fruit  itself.     The  best  time  to 
add  sugar  in  making  a  fruit  sauce  is  during  the  last  few  minutes  of  cooking. 

Then  there  is  what  the  French  call  fruit  compote.     For  it  the  fruit  must  hold 
its  shape  throughout  the  cooking.     So  when  making  a  pear  compote,  for  instance,  put 
the  pears  in  sugar  sirup  at  the  very  beginning.     The  sugar  in  the  sirup  will  harden 
the  fruit  somewhat  and  help  it  to  hold  its  shape. 

For  pear  compote,  cook  pared,  cored  fruit  in  a  sirup  made  from  equal  parts 
of  sugar  and  water,  with  a  bit  of  salt.     When  the  pears  are  tender  enough  to  pierce 
with  a  straw,  take  them  from  the  sirup,  chill  them,  and  serve  with  whipped  cream. 

Or  serve  them  at  once. . . .hot ,  filled  with  tart  jelly,  and  topped  with  a 
spoonful  of  hard  sauce,  grated  coconut,  or  chopped  nuts.    Or  if  you  want  more  color, 
Put  red  cinnamon  candies  in  the  sirup  when  cooking  the  fruit. 
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Of  course  for  taking  there  is  nothing  "better  than  apples  and  pears.  But 
there  is  this  difference.     Pears  need  a  moderate  oven. . .apples  a  hot  oven.  And 
pears  are  best  "baked  without  their  skins ...  .apples  in_  their  skins.     In  fact  pears 
are  often  cut  in  half  and  cored  "before  they're  put  in  the  oven  to  bake. 

Both  apples  and  pears  need  a  sprinkling  of  sugar  and  a  dotting  of  butter,  so 
that  the  butter  and  sugar  will  bake  right  into  them.     And  a  few  grains  of  salt 
sprinkled  over-all  helps  to  bring  out  the  good  flavor. 

But  be  almost  as  sparing  with  the  water  as  with  the  salt.     If  you  cover  the 
"baking  fruit  first,  long  enough  to  let  the  moisture  in  it  help  make  steam,  you  need 
add  only  a  few  tablespoons  of  water.     Then  take  the  lid  off  the  pan  for  the  last 
half  of  the  baking,  so  the  juice  will  cook  down  to  a  thick,  rich  sirup.    And  let  the 
fruit  bro^n  a  little. 

(I  hope  you  aren't  getting  as  hungry  listening  to  all  this  about  fruit 
desserts,  as  I  am  talking  about  them.) 

Here's  .just  a  word  more  and  then  I'm  through  on  this  subject  for  today.  It's 
tack  on  the  nutrition  angle  of  the  fruit  question.     The  dietitians  say  that  everyone 
in  the  family  might  well  have  five  servings  or  more  of  vegetables  and  fruit  every 
day.    That's  because  of  the  minerals,  and  vitamins,  and  bulk  that  these  foods  con- 
tribute to  the  diet.     One  of  these  five  servings  could  be  a  fruit  for  breakfast; 
another  could  be  a  fruit  dessert  at  dinner,  or  lunch,  or  supper. 

In  other  words,  it's  a  good  idea  to  begin  and  to  end  the  day  with  fruit. 
I've  hardly  skimmed  the  surface  of  ways  to  serve  fruit  for  dessert  with  these 
few  suggestions.     There  are  the  steamed  fruit  puddings  and  the  up- side-down  cakes, 
2nd  many,  many  more.    Maybe  the  Bureau  of  Home  Economics  will  give  us  the  latest 
&nks  in  making  those  sometime  soon.     I'm  going  to  ask  them  any  way. 


